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299-308. 


Defoliation. effects on quality characteristics of Cabernet Sau- 
vignon. 42:13-18. 


effects on root development and distribution. 43:71- 
8 


effects on yield and fruit composition of Sauvignon 


Am. J. Enol. Vitic., Vol. 43, No. 4, 1992 


424 — SUBJECT INDEX 


blanc. 39:49-54. 
Degree day prediction of grape ripening capacity. 39:19-28. 
Delphinidin. in grape skins. 43:244-8. 
Depigmented colloids isolation from wines. 42:150-2. 
Descriptive sensory analysis. See also Sensory. 
of Missouri Seyval blanc wines. 41:116-20. 
of Sauvignon blanc wines. 41:74-6. 
of Seyval blanc wines. 41:116-20. 
Desseshement de la raffle. 41:301-5. 
Development, grape berry. 42:13-18, 41-6, 281-9. 
Developmental stages. resveratrol production. 42:41-6. 
sugar and organic acid extractions. 42:237-44. 
3,4-Diaminoamisole condensation of wine to determine biacetyl. 
heat tolerance of dormant cuttings. 42:73-5. 
1,3-Dichloropropene fumigation. 39:334-6. 
Differential thermal analysis. of deacclimating buds as affected 
by evaporative cooling. 43:355-61. 
Dimethy! anthranilate as bird repellent. 40:140-2. 
Dimethyl dicarbonate growth inhibition of yeast and bacteria. 
39:279-82. 
Disease, grapevine. See also specific disease. 
Agrobacterium tumefaciens. 39:67-70. 
Botrytis cinerea. 39:77-82, 83-90; 40:241-4; 41:137-41; 
42:233-6. 
control. 42:175-9, 233-6; 43:200-5. 
corky bark. 43:200-5. 
crown gall. 39:67-70; 41:325-9; 42:67-72. 
detection. 42:175-9, 233-6; 43:200-5. 
fanleaf degeneration complex. 39:334-6; 43:38-40; 200-5. 
leafroll. 41:201-3; 43:31-7, 38-40; 200-5, 367-9. 
powdery mildew. 43:53-7. 
Rupestris stem pitting. 42:175-9; 43:200-5. 
virus. 40:67-72; 41:201-3. 
type collection. 43:200-5. 
Xiphinema index. 39:334-6. 
Distillate, wine. effects of oxidation process on flavor. 40:31-5. 
Distillation, alambic. 41:90-103. 
Distribution. of '*C-assimilates. 41:306-12. 
of nitrogen in grapevines. 41:241-50; 42:180-90. 
5,5'-Dithio-bis (2-nitrobenzoic acid). 43:153-8. 
DNA fingerprinting for wine yeast identification. 40:309-15. 
Dormancy, grapevine. hydrogen cyanamide effect on release 
from. 40:47-51. 
seasonal deacclimation patterns. 43:171-9. 
Double-stranded RNA. 42:175-9. 
Drip irrigation. 42:227-32. 
Droplet counter-current chromatography (DCCC). See Chroma- 
tography. 
Dry matter partitioning in Cabernet Sauvignon grapevines. 42:1 13- 
Dye-binding assay of wine proteins. 40:189-93; 42:123-7. 


Early bunch stem necrosis. 42:290-4. 
Ecology of S. cerevisiae during spontaneous fermentation. 43:375- 
80. 


Ecovalence in Vitis rotundifolia. 39:121-4. 
Electron microscopy. virus identification. 41:201-3. 
Electrophoretic karyotypes of wine yeasts. 42:358-63. 


ELISA test for grapevine virus detection. 43:38-40. 


Ellagic acid. identification and quantification in muscadine juice. 
41:43-7. 


Enzymatic analyses. grape berry. 42:237-44. 
wine. 43:58-62. 


Enzyme(s). extraction. 41:295-300. 
hydrolysis. arabinogalactan. 41:29-36. 
for sensory descriptive analysis. 42:167-74. 
malolactic systems. 41:215-18. 
purification. 41:295-300. 


Epicuticular wax on grape berries. 40:241-4. 
Ester formation by yeasts. 39:283-7. 


Ethanol. acetic acid bacteria effect on concentration in wine. 
40:99-105. 
carbamyl compound reactions with. 39:239- 42. 
effect on mitochondrial injury. 43:129-33. 
production by yeasts. 39:107-12. 
-releasing kinetics in grape. 40:161-9. 
tolerance of wine yeasts. 39:83-90. 


Ethanolamine determination in wine. 43:315-17. 


Ethephon. effects on early bunch stem necrosis on. 42:290-4. 
treatment of Riesling vines. 41:330-41. 


Ethyl carbamate. factors contributing to urea formation. 40:143- 
4; 41:68-73, 350-4; 43:18-22. 
fermentation and extended lees contact effects on forma- 
tion. 41:269-72. 
formation in wine. 39:239-42, 243-9; 40:1-8, 106-8, 219- 
20; 42:317-21; 43:339-43. 
in fortified wines. 43:318-22, 339-43. 
precursors in grape juice. 41:189-92; 43:18-22. 
urea reduction. 41:350-4. 
Eutypa lata. relationship with Vitis vinifera. 39:200-4. 
Euvitis hybrid white wines. 40:272-6.; 42:128-32. 
Evaporation potential in fruit zone of grapevine canopy. 41:137- 
41. 
stem heat balance measure. 43:159-65. 


Exotherm analysis of grapevine callus. 42:341-6. 
Extraction of protein from wine lees. 40:65-6. 
Extractive distillation. 42:252-4. 


F 
False potassium. 41:77-83. 
Fanleaf virus. 43:38-40; 200-5. 


Fatty acids. in grapes. 40:155-60, 161-9. 
in wine. 39:221-6; 42:268-73. 
degradation during second fermentation of Cham- 
pagne. 40:175-82. 
yeast identification profiles. 40:309-15. 


Fermentation. alcoholic. biogenic amine formation. 41:160-7. 
volatiles production. 43:206-9. 

climatic conditions effects on yeast diversity. 42:141-4. 

commercial. urea formation in wine. 41:68-73. 

continuous. 40:292-8. 

effect on aroma components of grape berries. 40:183-8. 

ethanol, higher alcohol, ester, and terpene formation by 
yeasts. 39:283-7. 

ethyl carbamate formation during. 41:68-73, 189-92, 269- 
72; 42:317-21. 

histamine formation. 41:160-7. 

killer yeast effect on. 42:295-300. 

kinetics. 41:319-24. 

lactic acid bacteria. 39:137-42. 


lipid content evolution during second fermentation of Sac- 
charomyces cerevisiae. 40:175-82. 
malolactic. See also Malolactic fermentation. 
biogenic amines formation. 41:160-7. 
effect on ethyl carbamate formation in wine. 40:106- 
8. 
lactic acid bacteria comparisons for energy yielding 
(ATP) malolactic enzyme systems. 41:215-18. 
Leuconostoc oenos growth. 40:277-82. 
Mitomycin C treatment. 42:163-6. 
paper chromatographic monitoring of. 39:188-9. 
must clarification effects on yeast. 42:133-6. 
phospholipid and sterol contents relationships to yeasts 
and fermentation activity. 42:301-8. 
Pichia membranaefaciens. growth and survival during. 
43:329-32. 
Saccharomyces cerevisiae. 40:175-82, 309-15; 43:206-9. 
secondary. 39:221-6. 
simultaneous yeast/bacterial. 41:57-67. 
sluggish. See Sluggish fermentation. 
sparkling wine. 39:267-72. 
tyramine formation. 41:160-7. 
without sulfur dioxide. 41:313-18. 
yeast hulls. 40:61-4. 
yeast identification. 40:309-15. 


Fertilization, nitrogen. Chardonnay vines. 39:29-37. 
effects on ethyl carbamate formation in wines. 40:219- 
20. 
long term effects on Chenin blanc vines. 40:85-90. 
soil-applied. 40:16-20. 
Thompson Seedless vines. 42:322-6. 
phosphorus. long-term effects on Chenin blanc vines. 
40:85-90. 


potassium. long-term effects on Chenin blanc vines. 40:85- 
90. 
Thompson Seedless vines. 40:16-20. 


Filtration, pad. effect on wine quality and browning. 42:347-53. 
Fining. bentonite. 39:193-9 
dye-binding assay of soluble protein. 40:189-93. 
pre-fining of White Riesling juice. 39:180-7. 
Fino sherry. amino acid content. 41:12-15. 
glycerol production by grape molds. 39:77-82. 


Flame Seedless grapevines. nitrogen fertilization. 42:322-6. 
Flavanols. 40:36-42, 43-6; 42:364-6. 


Flavor. Gewurztraminer berries. 40:149-54. 
methoxypyrazines. 42:103-8, 109-12. 
Missouri Seyval blanc. 41:116-20. 
muscadine. 39:11-18. 
must oxidation effects on. 39:1-4. 
odor-active compounds. 43:90-2. 
phenolic acid and aldehyde components of white oak. 
43:333-8. 
wine. See also Wine, Sensory, Aroma, specific wine. 
bitter almond taste. 41:295-300. 
distillates. 40:31-5. 
precursors. 41:277-83; 42:167-74. 
Seyval blanc. 41:116-20. 
ultrafiltration effects on. 42:91-6. 
Flor sherry. biosynthesis of gamma-lactones from glutamic acid 
by film yeast activity. 39:234-8. 


Flow injection analysis. beverage. 43:93-100. 
enzymatic detection of lactic and malic acids in wine. 
43:58-62. 
of metallic cations in wine. 41:284-8. 


Flowering. Vitis vinifera response to seasonal water deficits. 
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40:52-60. 
Fluoride ions to modify urease activity in wine. 42:79-80. 
Fluorimetric determination of biacetyl in wines. 42:73-5. 
Foam-active compounds in sparkling wines. 42:97-102. 
Fractionation of phenolic compounds in red wine. 39:259-62. 
Free radicals. lignin conversion to aromatic aldehydes. 40:31-5. 
Freeze-drying, grapes. for sample extraction. 42:237-44. 
Freeze injury. differential thermal analysis. 43:355-61. 
rootstock cold hardiness. 39:55-9, 60-6. 
French-American hybrids. hedging effects on. 40:109-20, 299- 
308. 
Freundlich equation to characterize extent of protein adsorption 
by bentonite. 39:193-9. 
Fructose. detection of biochemical characteristics of wine lactic 
acid bacteria. 42:153-7. 


Fruit. See also Berry. 
composition. light exposure effects on Gewurztraminer. 
40:149-54. 
leaf removal effects on Sauvignon blanc. 39:49-54. 
summer hedging effects on de Chaunac. 40:109-20, 
299-308. 
development. leaf area influence on Italia grapes. 40:130- 
4 


rootstock and nitrogen fertilization effects on Chardonnay. 
39:29-37. 

rot. 41:330-41; 43:139-48. 

set. responses to seasonal water deficits. 40:52-60. 


Fruitfulness of Chardonnay vines. 39:29-37. 


Fumigation. methyl bromide. 39:334-6. 
soil. with 1,3-dichloropropene. 39:334-6. 
sulfur dioxide. of table grapes. 39:132-6; 43:266-74. 


Fungicide(s). powdery mildew treatment. 43:53-7. 


G 
Gammaz-lactone biosynthesis from glutamic acid. 39:234-8. 
Gas chromatography. See Chromatography. 
Genetic alteration of wines yeasts. 39:83-90. 


Genetics, grapevine. coancestry and inbreeding of muscadine 
cultivars. 39:351-3. 


Genomic integration. 41:37-42; 42:6-12. 


Genotype interaction with environment on Vitis rotundifolia. 
39:121-4. 
Gewirztraminer grapevines. canopy microclimate. 40:121-9, 
149-54. 
monoterpene levels of berries. 40:121-9, 149-54. 
shoot spacing and canopy microclimate. 39:325-33. 
Gewurztraminer wine. protein removal by immobilized 
procyanidins. 39:117-20. 
soluble protein. 40:199-207. 
ultrafiltration effects on aroma and flavor. 42:91-6. 
on composition and stability. 41:207-14. 
Gibberellin. effects of ripening and berry drop in Thompson 
Seedless. 41:142-6. 


Girdling effects on berry set. 39:91-4. 


Gluconic acid. production by Botrytis and effect on biological 
aging of Fino sherry. 42:58-62. 


Gluconobacter. 39:143-54; 40:99-105; 43:290-3. 


Glucose. detection of mannitol from. 42:153-7. 
uptake in wine yeasts. 40:9-15. 
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Glutamic acid. biosynthesis of gamma-lactones from. 39:234-8. 
Glutathione. 41:346-9; 42:137-40. 


Glutathione:hydroxycinnamic acid ratio in Vitis vinifera. 40:320- 
4. 


Glycerol. production by grape molds. 39:77-82; 42:58-62. 
Glycoconjugates. 41:277-83. 


Glycoside, terpene. contribution to bitterness in muscat wines. 
39:129-31. 


Grape(s). See also Berry and Grapevine. 
aminotransferase in. 42:209-18. 
anaerobic metabolism of organic and amino acids. 40:161- 
9. 
anthocyanidin-3-glucosides. 43:244-8. 
anthocyanins. in Koshu skins. 39:288-92. 
in Tempranillo. 39:227-33. 
in Vitis rotundifolia. 40:253-8. 
aroma components. alcoholic fermentation effects on. 
40:183-8. 
berry. cuticle and wax accumulation. 40:241-4. 
development. 42:41-6, 281-9; 43:101-10. 
drop. 41:142-6. 
enlargement. 41:142-6. 
malic enzyme activity. 43:323-8. 
maturation. carotenoid changes during. 39:44-8. 
influence on powdery mildew. 43:53-7. 
mitochondria injury. 43:129-33. 
pectin content changes in during maturation. 41:111- 
15. 
phenolic compounds concentrations during ripen- 
ing. 40:43-6. 
pigmentation. 40:253-8. 
ripening, 39:19-28; 71-6; 40:43-6; 43:101-10. 
set. 39:91-4. 
skins. anthocyanidin-3-glucosides. 43:244-8. 
solute distribution. 43:323-8. 
browning potential. 39:337-40; 40:43-6. 
carbonic anaerobiosis. 43:41-8. 
carotenoids. 39:44-8. 
cold storage. 43:230-2. 
composition. leaf and cluster shading effects on. 41:193- 
200. 
long-term fertilization effects on. 40:91-8. 
extraction. 42:237-44. 
glutathione:hydroxycinnamic acid ratio in Vitis vinifera. 
40:320-4. 
glycerol production by molds. 39:77-82. 
Italia. 40:130-4. 
juice. See Juice. 
malate, tartrate, potassium, and sodium concentration and 
compartmentation in Shiraz berries. 39:71-6. 
methoxypyrazines in. 42:103-8, 109-12. 
organic acids in Shiraz. 39:71-6. 
packaging. 39:132-6. 
phenolics. concentration during ripening. 40:43-6. 
identification. 41:87-9, 204-6. 
polyphenol oxidase in. 39:293-302. 
resveratrol production during different developmental 
stages. 42:41-6. 
storage. 42:237-44. 
benzyl alcohol use for Botrytis cinerea inhibition. 
41:265-8. 
sulfur dioxide fumigation during. 41:131-6. 
sulfur dioxide fumigation. 39:132-6; 41:131-6; 43:266-74. 
table. See Table grapes. 


tissue extract analysis. 41:223-8. 
variety tissue analysis. 41:223-8. 
waterberry. 41:301-5. 


Grapevine(s). See also specific cultivar. 


Agrobacterium tumefaciens infestation. 39:67-70. 
anthocyanidin-3-glucosides in berry skins. 43:244-8. 
Botrytis bunch rot. 41:137-41; 42:41-6, 233-6. 
breeding of Scuppernong. 39:351-3. 
budbreak. 40:21-6, 47-51; 43:171-9. 
bud. fruitfulness. 40:27-30. 
hardiness. 43:355-61. 
necrosis and fruitfulness. 41:168-75. 
tissue response to low temperature exotherm. 
41:251-60. 
'4C-assimilate distribution. 41:306-12. 
callus response to low temperatures in vitro. 42:341-6. 
cane tissue responses to low temperature exotherm. 
41:251-60. 
canopy management. effect on fruit and wine sensory 
qualities. 41:74-6, 193-200. 
effect on powdery mildew. 43:53-7. 
effect on root development and distribution. 43:71-8. 
evaporative potential in fruit zone. 41:137-41. 
fruit zone leaf removal. 43:139-48. 
hedging. 40:109-20;299-308. 
Sauvignon blanc vines. 39:49-54; 41:74-6. 
shading effects on bud necrosis and fruitfulness. 
41:168-75. 
canopy microclimate. 39:325-33; 42:191-8. 
cell cultures. 43:134-8. 
chlormequat effects on berry set. 39:91-4. 
clones. 42:175-9; 43:149-52. 
coancestry and inbreeding. 39:351-3. 
cold hardiness. 39:55-9, 60-6; 41:251-60; 42:191-8; 43:171- 
9. 
cluster shading. 41:193-200. 
deacclimation. seasonal patterns. 43:171-9. 
defoliation effects on. 39:49-54; 42:13-18; 43:71-8. 
disease. See Disease and specific disease. 
dormant buds. 43:171-9. 
dormant cuttings. heat tolerance of. 42:67-72. 
endodormancy. 43:171-9. 
false potassium. 41:77-83. 
fanleaf virus detection. 43:38-40; 200-5. 
fertilization. See Fertilization. 
French-American hybrids. 40:109-20, 299-308; 43:191-9. 
fruit. rot in Chardonnay and White Riesling. 43:139-48. 
set in Pinot noir. 39:91-4. 
fruiting canes. 40:27-30. 
genotype interaction with environment on Vitis rotundifolia. 
39:121-4. 
gibberellin treatments. 41:142-6. 
girdling effects on berry set. 39:91-4. 
glutathione in tissue. 42:137-40. 
growth. 42:113-17; 43:191-9. 
harvesting techniques. 41:176-81. 
heat tolerance of dormant cuttings. 42:67-72. 
host suitability to phylloxera. 43:249-52. 
lateral shoots effects on budding performance. 40:27-30. 
leaf. See Leaf. 
leafroll. 41:201-3; 43:31-7, 38-40; 200-5, 367-9. 
light effects on fruit ripening of Cabernet Sauvignon. 
39:250-8. 
mechanical pruning effects on yield and quality of muscad- 
ine. 41:273-6. 


mineral nutrition. 39:250-8; 40:85-90, 91-8; 41:77-83, 241- 
50; 42:180-90, 227-32, 322-6; 43:239-43. 
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muscadine. mechanical pruning. 41:273-6. 
nematode resistance. 41:126-30. 
nitrogen distribution and translocation. 41:241-50; 42:180- 
90. 
fertilization. 40:85-90, 91-98. 
organic production. 43:294-5, 296-8. 
partitioning. 42:113-17, 180-90. 
pathogens. 43:200-5. 
phloem transport. 41:301-5. 
phosphorus fertilization. 40:85-90, 91-98. 
photosynthesis. 39:250-8; 42:118-22. 
phytoalexins. 42:41-6. 
potassium. deficiency. 41:77-83, 121-5; 43:239-43. 
fertilization. 40:85-90, 91-98; 42:227-32. 
powdery mildew. 43:53-7. 
propagation by shoot tip culture. 39:67-70. 
pruning. effects on cold hardiness of Merlot cane and bud 
tissues. 41:251-60. 
mechanical on muscadine. 41:273-6. 
minimal of Cabernet franc. 43:31-37. 
xylem fluid composition. 40:155-60; 43:275-82. 
putrescine levels. 41:121-5; 43:239-43. 
response to timing of nitrogen fertilization. 42:322-6. 
ripening capacity prediction. 39:19-28. 
Shiraz. 39:71-6. 
root. development and distribution. 43:71-8. 
dry weight. 42:113-17. 
rootstock. and nitrogen fertilization effect on growth and 
yield. 39:29-37. 
effects on partitioning. 42:118-22. 
nematode resistance. 41:126-30. 
Selection Oppenheim No. 4 (SO4). 43:261-5. 
Rupestris stem pitting. 42:175-9; 43:200-5. 
salt tolerance of Ramsey. 39:125-8. 
selection for virus resistance. 40:67-72. 
shoot(s). '*C-assimilate distribution. 41:306-12. 
positioning. 40:259-64. 
spacing and canopy microclimate of Gewirztra- 
miner. 39:325-33. 
-tip culture of viroid-free vines. 39:217-20. 
tipping effects on berry set. 39:91-4. 
stem pitting associated virus. 42:175-9. 
summer hedging. 40:109-20, 299-308. 
transpiration. 43:159-65. 
trellising. 42:191-8. 
viroid(s). Davis collection. 43:200-5. 
transmission. 39:213-16. 
viroid-free vine production by shoottip culture. 39:217- 
20. 
virus. 40:67-72; 42:175-9. 
Cabernet franc responses to. 43:31-7. 
control by soil fumigation. 39:334-6. 
Davis collection. 43:200-5. 
detection. 43:38-40. 
leafroll. 41:201-3; 43:367-9. 
Nicotiana benthamiana as receptor host. 41:201-3. 
resistant vine selection. 40:67-72. 
transmission. 39:213-16. 
type collection. 43:200-5. 
Vitis. See Vitis. 
water deficit, response to. 39:313-20. 
winter injury. 40:109-20, 299-308. 
yield estimation. 43:384-8. 
xylem. fluid chemistry. 40:155-60; 42:245-51; 43:275-82. 
transport. 41:301-5. 
yield. See Yield. 


Graphite furnace atomic absorption spectrometry. aluminum 
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measurement in wine. 43:166-70. 
Grappa aging. 39:273-8. 
Growth, grapevine. See Grapevine. 
Guide to authors. 43:403-8. 


H 


Harvesting techniques. hand- vs. machine harvesting of Char- 
donnay. 41:176-81. 
Haze, wine. characteristics of fractionated wine proteins. 42:123- 
yeast acid proteases for reduction. 41:147-55. 
Headspace. volatiles of kiwifruit wine and Miller-Thurgau wine. 
39:321-4. 
Heat. influence on ethyl carbamate formation. 39:239-42. 
stability. temperature effects on protein characteristics. 
39:113-16. 
stress of dormant Vitis vinifera cuttings. 42:67-72. 
sum. 40:21-6. 
test of fractionated wine proteins. 42:123-7. 
tolerance of dormant Vitis vinifera cuttings. 42:67-72. 
units for prediction of grape ripening capacity. 39:19-28. 
Hedging. Riesling vines. 41:330-41. 
summer. 40:109-20, 299-308. 
Hemicellulase treatment of grape juice. 39:341-3. 


Herbaceous receptor host for closteroviruses from leafroll-in- 
fected vines. 41:201-3. 


Heterofermentation. 42:153-7. 
Heterothallism. 43:283-9. 


Hexose uptake in Saccharomyces cerevisiae and Saccharomy- 
ces bayanus. 40:9-15. 


High performance liquid chromatography. See Chromatography. 
Higher alcohol formation by yeasts. 39:283-7. 


Histamine. concentration changes during wine spoilage. 42:145- 
9. 
formation during winemaking. 41:160-7. 


Homothallism. 43:283-9. 


Hot water treatment for crown gall. 41:325-9. 
HPLC. See Chromatography. 
Hulls, yeast. See Yeast hulls. 
Hybrid vines. anthocyanin analysis. 40:283-91. 
French-American. canopy microclimate. 40:109-20, 299- 
308. 
Vitis. Suwannee. 40:155-60. 
Hydrogen cyanamide effects on budbreak. 40:47-51. 
Hydrolysis. acid. 42:167-74. 
enzyme. 42:167-74. 
sucrose. 43:381-3. 
Hydroxybenzoic acids. oxidation by grapevine peroxidases. 
43:134-8. 
Hydroxycinnamic acid. 40:320-4; 41:346-9. 
glutathione:hydroxycinnamic acid ratio in Vitis vinifera. 
40:320-4. 
tartrates. 40:43-6. 
Hydroxyproline in wine. 42:150-2. 


Identification. of arabinogalactan in red wine. 41:29-36. 
of catechin-gallates in white grapes. 41:87-9. 
of ellagic acid. 41:43-7. 
of Leuconostoc oenos. 39:347-50. 
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of odor-active compounds. 43:90-2. 
of phenolics. in red grapes. 41:223-8. 
in white grapes. 41:87-9. 
virus. 41:201-3; 200-5. 
yeast strain. 40:309-15. 


Immobilized yeast. 40:233-40, 292-8. 


Immunosorbent electron microscopy (ISEM) for virus identifica- 
tion. 41:201-3. 


Impurities in wine. calcium tartrate precipitation. 39:155-61. 
potassium hydrogen tartrate precipitation. 39:169-79. 


Index, Volumes 39, 40, 41, 42, 43 (1988-1992). 43:409-37. 


In vitro study of the relationship between Eutypa lata and Vitis 
vinifera. 39:200-4. 


Inhibitor(s). of KHT precipitation. 41:16-20. 


Inoculation. of Kluyveromyces thermotolerans to must. 41:156- 
9. 


of Saccharomyces cerevisiae to must. 41:156-9. 


Insoluble grape solids. effects on decanoic acid production 
during vinification. 41:48-56. 
effects on malolactic bacteria during vinification. 41:48-56. 


lon exchange chromatography. See Chromatography. 


Irrigation, vineyard. fruit ripening response of Vitis vinifera to 
seasonal water deficits. 39:313-20. 


lron. contribution to foam constitution in sparkling wines. 42:97- 
102. 


Irrigation. 42:227-32. 
ISEM. See Immunosorbent electron microscopy. 


Isolation. of phenolic compounds in red grapes. 41:204-6. 
of phenolic compound in white grapes. 41:87-9. 


Isotope rations to determine the contribution of tin-lead capsules 
to the lead content of wine. 43:180-90. 
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Kloeckera apiculata for wine haze reduction. 41:147-55. 
influence on volatile composition of wine fermented without 
sulfur dioxide. 41:313-18. 
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Lactic acid. control of in winemaking. 41:7-11. 
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Langmuir equation to characterize extent of adsorption of protein 
by bentonite. 39:193-99. 
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41:74-6. 
for control of Botrytis bunch rot. 42:233-6. 
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Lees, wine. effect on ethyl carbamate formation. 41:269-72. 
protein extraction of. 40:65-6. 
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Gewurztraminer canopy microclimate. 39:325-33. 
intensity effects on bud necrosis and bud fruitfulness of 
Thompson Seedless. 41:168-75. 
quality and quantity effects on fruit ripening of on Cabernet 
Sauvignon. 39:250-8. 
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Localization of carotenoids in mature grape berries. 39:44-8. 


Low temperature exotherm. responses of bud and cane tissues 
of Vitis vinifera. 41:251-60. 
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inhibition by sulfhydryl reagents and oxalic acids in grape 
berries. 43:153-8. 

seasonal water deficit effect on in Vitis vinifera. 39:313-20. 
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Methyl bromide soil fumigation. 39:334-6. 


Microbial antagonism. 42:295-300. 
growth inhibition. 39:279-82. 


Microclimate, grapevine. See also Canopy management. 
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Oxidative phosphorylation. 43:129-33. 
Oxygen effect on acetic acid bacteria growth. 40:99-105. 
PQ 


Packaging, table grape. 39:132-6 
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Pomace contact. effects on color and phenolics in Cabernet 
Sauvignon wine. 41:57-67. 
effect on phenolic composition. 40:36-42. 
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precipitation in wine stabilization. 41:16-20. 
Powdery mildew. 43:53-7. 
Precipitation. calcium tartrate. 39:155-61. 
polyphenol oxidase from grapes. 39:293-302. 
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of SO4. 43:261-5. 

Cabernet Sauvignon. effects on partitioning of dry weight, 
nitrogen, and potassium. 42:113-17. 

cane and bud hardiness. 39:55-9, 60-6. 

Chardonnay. effects of on growth and yield. 39:29-37, 60- 
6; 41:126-30. 

cold hardiness. 39:55-9, 60-6, 308-12. 

Couderc-3309. 39:55-9, 60-6. 

crown gall control. 41:325-9. 

effects on partitioning of dry weight, nitrogen, and potas- 
sium in Cabernet Sauvignon vines. 42:113-17. 

Kober 5BB. 39:55-9, 60-6. 

nematode resistance. 41:126-30. 

non-vinifera. 41:126-30. 

99 Richter. 43:71-8. 

St. George rootstock. 42:118-22. 

Selection Oppenheim No. 4 (S04). 39:55-9, 60-6; 43:261- 
5 


Teleki 5C. 43:261-5. 
Rupestris stem pitting. 42:175-9; 43:200-5. 
Russeting 42:281-9. 


Saccharomyces bayanus. ethyl carbamate precursor produc- 
tion. 39:243-9. 
hexose uptake. 40:9-15. 
Saccharomyces cerevisiae. acetic acid production. 39:107-12; 
43:370-4. 
autolysis during Champagne aging. 41:21-8. 
cell wall and lipid changes during Champagne aging. 
39:221-6. 
continuous fermentation. 40:292-8. 
deacidification of wine. 40:233-40, 292-8. 
ecology during spontaneous fermentation. 43:375-80. 
electrophoretic karyotypes. 42:358-63. 
ethanol, acetaldehyde, and acetic acid in wine. 39:107-12. 
ethanol, higher alcohol, ester, and terpene formation by. 
39:283-7. 
ethyl carbamate precursor production. 39:243-9. 
genetically modified strains. 43:283-9. 
growth. inhibition. 39:279-82. 
of yeast species during fermentation of musts inocu- 
lated with. 41:156-9; 43:329-32. 
hexose uptake. 40:9-15. 
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identification of strains. 40:309-15; 42:6-12; 43:83-6. 

immobilization in alginate gel. 39:267-72. 

in Majorcan musts and wines. 39:344-6. 

influence on volatile composition of wines fermented with- 
out sulfur dioxide. 41:313-18. 

insoluble grape solids influence on fermentation. 41:48-56. 

juice and must treatment effects on during fermentation. 
42:133-6. 

lipid content evolution during second fermentation in Cham- 
pagne wine. 40:175-82. 

phospholipid and sterol contents in. 42:301-8. 

Pichia membranaefaciens growth during fermentation of 
juice inoculated with. 43:329-32. 

spontaneous fermentation. 43:375-80. 

urea formation. 42:199-208, 317-21. 

vitamin effects on growth and fermentation rate. 40:208- 
13. 

volatiles production. 43:206-9. 


Saccharomyces fermentati in flor sherry. 39:234-8. 
St. George rootstock. partitioning. 42:118-22. 


Salt. effects on alcohol composition. 42:252-4. 
tolerance of vines. 39:125-8. 


Saturn grapes. storage. 43:230-2. 


Sauvignon blanc grapevines. leaf removal effects on yield and 
fruit composition. 39:49-54. 
methoxypyrazines in fruit. 42:103-8, 109-12. 


Sauvignon blanc wine. leaf removal treatments effects on aroma 
and flavor. 41:74-6. 
methoxypyrazines in. 42:103-8, 109-12. 


Schizosaccharomyces pombe. 40:233-40, 292-8. 
Scuppernong grapevines. coancestry and inbreeding. 39:351-3. 


Selection Oppenheim No. 4 (S04). cold hardiness. 39:55-9, 60- 
6. 


Sensory characteristics of wine. bitterness. 39:1-4, 129-31. 
development during aging of wine distillates. 40:31-5. 
fluorescent light effects on. 40:265-71. 
hydrolyzed flavor precursors contribution to quality of 

Shiraz juice and wine. 42:167-74. 
lightstruck aroma. 40:265-71. 
methoxypyrazines. 42:103-8, 109-12. 
Missouri Seyval blanc. 41:116-20. 
muscadine. 39:11-18. 
must oxidation effects on. 39:1-4. 
oak effects on. 43:23-30. 
odor-active compounds. 43:90-2. 
shading effects on. 41:193-200. 
sparkling wine. 40:265-71. 
sunstruck aroma. 40:265-71. 
terpene glycosides contribution to bitterness. 39:129-31. 
ultrafiltration effects on. 39:11-18; 41:182-5; 42:91-6. 
vine leaf removal effects on. 41:74-6. 


Seyval blanc grapevines. growth and fruiting modification. 43:191- 
9. 


Seyval blanc wine. aging. 39:38-43; 40:224-6. 
sensory and chemical analysis. 40:224-6; 41:116-20. 
Shading. See also Canopy management, Microclimate. 
effects on bud necrosis and fruitfulness. 41:168-75. 
effects on Cabernet Sauvignon sensory qualities. 41:193- 
200. 
Sheffé design for color specification of wines. 41:232-40. 
Sherry. amino acid content. 41:12-15. 


Botrytis cinerea infection of grapes effects on aging pro- 
cess. 42:58-62. 
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gammaz-lactone biosynthesis from glutamic acid by film 
yeast activity on the surface of flor sherry. 39:234-8. 
Shiraz. grapevines. berry ripening. 39:71-6. 
Shiraz wine. contribution of hydrolyzed flavor precursors to 
quality. 42:167-74. 


Shoot(s), grapevine. fertilization effects on growth. 40:85-90. 
orientation. Cabernet Sauvignon vines. 40:259-64. 
positioning and thinning effect of bud necrosis and fruitful- 

ness. 41:168-75. 
spacing on Gewurztraminer vines. 39:325-33. 
tip culture production of viroid-free vines. 39:217-20. 
tipping effect on berry set. 39:91-4. 

Simplex method. 41:289-94. 

Simultaneous distillation extraction. 41:277-83. 

Simultaneous yeast/bacterial fermentation of Cabernet Sauvi- 

gnon. 41:57-67. 

Skin dry mass. defoliation effects on. 42:13-18. 

Sluggish fermentation. killer yeast effects on. 42:295-300. 
nitrogen content of juice effect on. 42:47-57. 

Sodium concentration and compartmentation in ripening Shiraz 

berries. 39:71-6. 

Soil. fertilization. 40:16-20, 85-90. 
fumigation. 39:334-6. 

Soluble protein. estimation in white wines. 40:189-93. 
grape maturation effect on. 40:199-207. 

Solute distribution in developing grape berries. 43:323-8. 

Sorbic acid-resistant gluconobacters and yeasts in grapes. 

43:290-3. 


Sparkling wines. adaptive state of yeast starters for continuous 
production. 41:219-22. 
bottle fermentation. 39:267-72. 
foam active compounds in. 42:97-102. 
stabilization. 41:16-20. 
yeast autolysis during aging. 41:21-8. 


Spectroscopy. enzymatic detection of L-lactic and L-malic acids 
in wine. 43:58-62. 
ultraviolet. phenolic content determination in white wine. 
39:5-10. 


Spermidine. in leaf tissue of Thompson Seedless vines. 41:121- 


Spermine. in leaf tissue of Thompson Seedless vines. 41:121-5. 
Spoilage, wine. acetic acid bacteria. 39:143-54. 
Spring-applied nitrogen. 41:241-50. 

Stable killer yeast phenotype. 41:37-42. 


Stability. protein. 39:117-20. 
ultrafiltration effects on in White Riesling juice. 39:180-7. 


Stabilization, wine. 41:16-20, 207-14; 42:336-40. 

Stem flow gauge. 43:159-65. 

Stem pitting, grapevine. 42:175-9. 

Sterols. fermentation activity in grape musts. 42:301-8. 
in yeast hulls. 40:61-4. 

Stiellahme. 41:301-5. 

Stilbenes. 43:49-52. 

Sucrose hydrolysis in eastern U.S. table wine. 43:381-3. 


Sugar(s). extraction from grapes for HPLC determination. 42:237- 
44. 
hexose uptake in wine yeasts. 40:9-15. 
in xylem exudate. 40:155-60. 
partial defoliation effects on concentration. 42:13-18. 
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Sulfite(s). effects on white wine color and quality. 42:128-32. 
effects on wine from ultrafiltered juice. 40:272-6. 
residues in table grapes after fumigation. 41:131-6; 43:266- 

74. 


Sulfur dioxide. fumigation of table grapes. 39:132-6; 41:131-6; 
43:230-2. 
residues. 39:132-6; 43:266-74. 
to reduce browning in white wine. 42:255-60, 354-7. 
uptake/retention. 43:266-74. 
yeast growth inhibition. 39:279-82. 


Sunstruck aroma. 40:265-71. 
Sustainable agriculture. 43:294-5, 296-8. 
Suwannee grapevines. xylem exudate composition. 40:155-60. 


T 


Table grapes. benzyl alcohol use for Botrytis cinerea inhibition 
during storage. 41:265-8. 
Italia. 40:130-4. 
packaging. 39:132-6; 43:79-82. 
storage. 43:230-2. 
sulfite residues. 41:131-6. 
sulfur uptake/retention. 43:266-74. 


Tannin(s). -anthocyanin interactions explaining differences in 
polymeric phenols between red and white wines. 43:63-70. 
in grape tissue extracts. 41:223-8. 
in muscadine juice. 41:43-7. 
polymers in red wines. 42:309-16. 


Tartaric acid. analysis. 40:316-19. 
distribution in developing grape berries. 43:323-8. 


Tartrate concentration and compartmentation in ethyl carbamate 
formation and precursors. 39:239-42, 243-9. 


Teleki 5C rootstock. 43:261-5. 
partitioning. 42:118-22. 

Temperature. See also Acclimation, Cold hardiness. 
budbreak and leaf appearance requirements. 40:21-6. 
cultivar differences in response to. 42:341-6. 


Tempranillo grapes. anthocyanin identification. 39:227-33. 


Terpene(s). concentration. clonal and pruning effects on in 
Muscat a petite grains blanc berries. 43:149-52. 
formation by yeasts. 39:283-7. 
glycosides contribution to bitterness in wine. 39:129-31. 
in Gewurztraminer berries. 40:149-54. 


Terpenols. carbonic anaerobiosis of berries effects on. 43:41-8. 


Thermal analysis of deep supercooling of Vitis vinifera dormant 
bud and cane tissue. 41:251-60. 


Thompson Seediless grapevines. berry drop. 41:142-6. 
bud fruitfulness. 40:27-30; 41:168-75. 
bud necrosis. 41:168-75. 
fruiting canes. 40:27-30. 
gibberellin treatments. 41:142-6. 
leaf tissue analysis. 41:77-83, 121-5. 
nitrogen fertilization. 40:16-20; 42:322-6. 
potassium deficiency. 41:77-83, 121-5. 
potassium fertilization. 42:227-32. 
ripening. 41:142-6. 
waterberry. 41:301-5. 

Titratable acidity. lactate effect on. 40:81-4. 
malate effect on. 40:81-4. 


Tissue culture. 39:67-70. 


Torulaspora delbrueckii. ethanol, higher alcohol, ester, and 
terpene formation by. 39:283-7. 
influence on volatile composition of wines fermented with- 


out sulfur dioxide. 41:313-18. 
phospholipid and sterol contents in. 42:301-8. 


Toxin produced by killer yeast during fermentation. 42:295-300. 
Translocation of nitrogen in grapevines. 41:241-50; 42:180-90. 
Transpiration measurement in vines. 43:159-65. 

Training system, grapevine. See Canopy management. 


Trellising. See also Canopy management. 
for increased evaporative potential in the fruit zone. 41:137- 
41. 
leaf and cluster shading effects on Cabernet Sauvignon 
fruit and wine sensory qualities. 41:193-200. 
Vignoles vines. 42:191-8. 
1,1,6-Trimethyl-1,2-dihydronaphthalene (TDN). 41:277-83. 
Trongais oak. 43:23-30. 
See also Oak. 


Tyramine. changes in concentration during wine spoilage. 42:145- 


. formation during winemaking. 41:160-7. 


U 


Ultrafiltration. juice. 39:180-7; 40:272-6. 
wine. crossflow membrane filtration. 39:162-8. 

effect on composition and stability. 41:207-14. 
muscadine and hybrid wines. 39:11-18. 
pre- and post-fermentation. 41:182-5. 
pre-UF fining. 39:180-7. 

Ultraviolet spectroscopy. phenolic content determination in white 

wine. 39:5-10. 
Uncinula necator. 43:53-7. 
Unsaturated fatty acids in yeast hulls. 40:61-4. 


Urea. acid urease inhibition. 40:245-52; 43:362-6. 
adenine as a possible precursor. 43:18-22. 
alpha-amino nitrogen/yeast strain. factors in urea accumu- 
lation. 41:68-73; 42:317-21. 
amino acid uptake by yeasts effects on. 42:26-40, 317-21. 
colorimetric determination of. 40:143-4. 
ethyl carbamate formation, involvement in. 40:1-8. 
formation. in grape juice. 41:189-92; 42:317-21. 
in fortified wines. 43:318-22. 
in wine. 39:239-42, 243-49; 41:68-73; 42:199-208. 
nitrogen fertilization effects on formation in wines. 40:219- 
20. 
nitrogen supplementation of juice effect on release. 43:11- 
17. 
reduction by acid urease. 41:350-4. 
removal by an acid urease. 39:303-7. 
Urease. activity modification by fluoride ions and malic acid. 
42:79-80; 43:362-6. 
from Lactobacillus fermentation. 40:245-52. 
Urethane formation in wine. 39:239-42, 243-9. 


Urethane formation in wine. 39:239-42, 243-9. 


Vv 
Vapor distillation. 42:73-5. 
Variability of alcoholic fermentation kinetics. 41:319-24. 
Vignoles grapevines. 42:191-8. 


Vineyard. nematode resistance. 41:126-30. 
organic. 43:294-5. 
replant. 41:126-30. 
yield estimation. 43:384-8. 


Vinification. decanoic acid production during. 41:48-56. 
genomic integration of yeast K1 killer toxin into wine yeasts. 
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41:37-42. 
yeast growth during. 41:48-56. 


Viroids, grapevine. Davis virus collection. 43:200-5. 
mechanical transmission and rootstock reservoirs. 39:213- 
16. 
production of viroid-free vines by shoot tip culture. 39:217- 
20. 


Virus. See also specific virus. 
closteroviruses from leafroll-affected vines. 41:201-3. 
Davis collection. 43:200-5. 
detection. 43:38-40. 
-free grapevines. 39:217-20; 42:175-9. 
grapevine selection for resistance. 40:67-72. 
indexing. 42:175-9. 
leafroll. 43:367-9. 
type collection. 43:200-5. 


Vitamin effects on growth and fermentation rate of wine yeasts. 
40:208-13. 


Vitispiranes. precursors in Riesling wine. 41:277-83. 

Vitis champini. salt tolerance of. 39:125-8. 

Vitis labrusca grapevines. resveratrol production. 42:41-6. 
Vitis labruscana. leaf area estimation. 39:95-7. 


Vitis rotundifolia vines. coancestry and inbreeding. 39:351-3. 
genotype X environment interactions. 39:121-4. 
mechanical pruning. 41:273-6. 
pigment characteristics. 40:253-8. 
xylem exudate composition. 40:155-60. 


Vitis rotundifolia wines. non-sulfited white wine from ultrafiltered 
juice. 40:272-6. 
polyphenoloxidase and sulfite effects on color and quality. 
42:128-32. 


Vitis vinifera vines. anthocyanin identification. 39:227-33. 
botrytis bunch rot. 42:41-6, 233-6. 
bud deacclimation. 43:355-61. 
carotenoid changes in maturing berries. 39:44-8. 
Eutypa lata (Pers.:Fr.) Tul. relationship with. 39:200-4. 
evapotranspiration. 43:159-65. 
heat tolerance of dormant cutting. 42:67-72. 
leaf removal. 42:233-6. 
monoterpene levels of Gewurztraminer. 40:149-54. 
partial defoliation effects on. 42:13-18. 
phylloxera. 43:249-52. 
powdery mildew control. 43:53-7. 
prediction of ripening capacity. 39:19-28. 
pruning effects on cold hardiness and water content. 
41:251-60. 
reproductive development. 40:52-60. 
resveratrol production. 42:41-6. 
salt tolerance of. 39:125-8. 
seasonal water deficits, responses to. 39:231-20; 40:52- 
60. 
temperature effects on callus in vitro. 42:341-6. 
transpiration. 43:159-65. 
water deficit, response to. 39:313-20. 
xylem exudate. chemistry. 40:155-60; 41:301-5;42:245- 
51; 43:275-82. 
Volatile(s). carbonic anaerobiosis effects on. 43:41-8. 
headspace. 39:321-4. 
production during vinification. 41:48-56; 43:206-9. 
yeast influence on. 41:313-18. 
Volatile fatty acids. profile for wine yeast strain identification. 
40:309-15. 


Vosges oak. 43:23-30. 
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See also Oak. 
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Water. content of bud and cane tissue. 41:251-60. 
effects on early bunch stem necrosis on. 42:290-4. 
flow measurement in vines by stem heat balance method. 
43:159-65. 
potential. Vitis viniferaresponses to seasonal deficit. 40:52- 
60. 
stress. effect on fruit ripening. 39:313-20. 


Waterberry. 41:301-5. 
Wax accumulation on grape berries. 40:241-4. 
Welder wine. protein characteristics. 39:113-16. 


White Riesling grapevines. callus response to low temperatures 
in vitro. 42:341-6. 
cane and bud cold hardiness. 39:60-6. 
fruit zone leaf removal effect on yield, composition, and 
fruit rot. 43:139-48. 


White Riesling juice. soluble protein characteristics. 40:199-207. 
ultrafiltration. 39:180-7. 


White Riesling wine. grape maturity effect on soluble protein. 
40:199-207. 
ultrafiltration. 41:207-14; 42:91-6. 


White wine. See Wine. 


Wine(s). See also specific wine. 
acetic acid bacteria in. 39:143 54. 
aging. See also Aging. 
of Seyval blanc. 39:38-43. 
aluminum content and sources. 43:166-70. 
amino acid. content of sherries. 41:12-15. 
profiles of commercial juice and wine. 42:261-7. 
anthocyanins. 39:227-33; 40:283-91 43:210-14. 
-tannin interactions. 43:63-70. 
apricot. 41:229-31. 
aroma. See also Sensory 
leaf removal effects on. 41:74-6. 
Missouri Seyval blanc sensory and chemical analy- 
ses. 41:116-20. 
autoxidative reaction of caffeic acid in. 41:84-6. 
bacteriophage contamination. 42:163-6. 
benzyl alcohol oxidase isolation and characterization. 
41:295-300. 
biacetyl in. 42:73-5. 
biogenic amines formation. 41:160-7. 
bitterness. must oxidation effects on. 39:1-4. 
terpene glycosides contribution to. 39:129-31. 
blending. 41:232-40. 
browning. 39:1-4, 293-302, 337-40; 40:36-42, 253-8.; 
41:84-6; 42:128-32, 255-60, 347-53, 354-7. 
C,-norisoprenoid compounds. 41:277-83. 
caffeic acid in. 41:84-6. 
calcium tartrate precipitation. 39:155-61. 
canopy manipulation effects on wine quality. 40:121-9; 
41:193-200. 
carbonic maceration. 40:170-4. 
carboxylic acids determination. 41:289-94. 
Champagne. aging. 41:21-8. 
lipid content. 39:221-6; 40:175-82. 
chaptalization. 42:19-25. 
citric acid determination in. 42:1-5. 
climatic conditions effects on yeast diversity. 42:141-4. 
color. See also Color. 
changes during simultaneous yeast/bacterial fer- 
mentation and pomace contact. 41:57-67. 
Missouri Seyval blanc. 41:116-20. 
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Sheffé design. 41:232-40. 
ultrafiltration effects on. 40:272-6; 41:182-5. 
continuous fermentation. 40:292-8. 
deacidification. 40:233-40, 292-8. 
distillates. 40:31-5. 
esters. formation by yeast. 39:283-7. 
ethanol. concentration. 40:99-105. 
formation by yeast. 39:283-7. 
ethanolamine determination. 43:315-17. 
ethyl carbamate formation in. 40:1-8, 106-8, 219-20; 
41:68-73, 189-92, 269-72; 43:318-22, 339-43. 
Euvitis. ultrafiltration. 41:182-5. 
fatty acids analysis. 42:268-73. 
fermentation. See also Fermentation and Malolactic fer- 
mentation. 
without sulfur dioxide. 41:313-18. 
filtration, crossflow membrane. 39:162-8. 
flavor. See also Flavor and Sensory. 
Missouri Seyval blanc. 41:116-20. 
must oxidation effects on. 39:1-4. 
oak effects on. 43:23-30. 
precursors. 41:277-83; 42:167-74. 
Sauvignon blanc. 41:74-6. 
fortified. 43:318-22, 339-43. 
haze. 40:189-93; 41:147-55; 42:123-7. 
headspace volatiles in Miller-Thurgau. 39:321-4. 
higher alcohols. formation by yeast. 39:283-7. 
histamine formation. 41:160-7. 
hybrid white. phenolic content determination by ultraviolet 
spectroscopy. 39:5-10. 
hydrolysis of sucrose. 43:381-3. 
hyperoxidation. 40:36-42. 
insoluble solids. 41:48-56. 
killer yeast effect on fermentation. 42:295-300. 
kiwifruit. headspace volatiles. 39:321-4. 
lactic acid. determination. 42:63-6; 43:58-62. 
lactic acid bacteria. 39:137-42; 42:153-7; 43:233-8. 
lead content. tin-lead capsule contribution to. 43:180-90. 
lees, effect on ethyl carbamate formation. 41:269-72. 
protein extraction from. 40:65-6. 
Madeira. eithyl carbamate production during production. 
43:339-43. 
malic acid determination. 42:1-5; 43:58-62. 
Majorcan. characteristics. 43:221-6. 
yeast microflora in. 39:344-6. 
malolactic fermentation. See also Fermentation. 
monitoring by paper chromatography. 39:188-9. 
mechanical pruning effects on quality. 41:273-6. 
metallic cation determination by flow injection analysis. 
41:284-8. 
methoxypyrazines in. 42:103-8, 109-12. 
muscadine. 41:273-6. 
protein characteristics. 39:113-16. 
ultrafiltration of. 39:11-18. 
must oxidation effects on. 39:1-4. 
Nisin use to control lactic acid bacteria. 41:7-11. 
oak aging. See Aging. 
oak model wine extracts. 43:23-30. 
odor-active compounds. 43:90-2. 
oxidation. 40:31-5; 42:255-60, 347-53, 254-7. 
phenolic(s). See also Phenolics. 
compound fractionation in reds. 39:259-62. 
content. 40:36-42; 41:57-67. 
differences in between red and white wines. 43:63- 
70. 
polymeric phenols. 43:63-70. 
polysaccharides. 40:221-3; 41:29-36. 


pomace contact effect on phenolic content and quality. 
40:36-42. 
potassium bitartrate precipitation. 41:16-20. 
pre-fermentation treatment. 40:36-42. 
production in the U.S. 43:344-54. 
n-propyl carbamate in fortified wines. 43:318-22. 
protein. adsorption by bentonite. 39:193-9. 
characteristics in muscadine. 39:113-16. 
extraction from lees. 40:65-6. 
heat haze characteristics. 42:123-7. 
removal in Gewurztraminer. 39:117-20. 
-saccharide complexes in. 42:150-2. 
wine haze reduction. 41:147-55. 
quality. grapevine defoliation effects on. 42:13-18. 
must oxidation effects on. 39:1-4. 
reverse osmosis concentration of Riesling. 42:19-25. 
sensory analysis. See also Descriptive sensory analysis, 
Sensory, Flavor, and Aroma. 
hydrolyzed flavor precursors contribution to quality 
of Shiraz juice and wine. 42:167-74. 
insoluble solids effects on. 41:48-56. 
odor-active compounds. 43:90-2. 
leaf removal treatments effects on. 41:74-6. 
mechanical pruning effects on. 41:273-6. 
polyphenoloxidase and sulfite effects on. 42:128-32. 
ultrafiltration effects on. 41:182-5; 42:91-6. 
simultaneous yeast/bacterial fermentation. 41:57-67. 
sluggish fermentation. 42:295-300. 
soluble protein. 40:189-93, 199-207. 
sparkling. See also Sparkling wine. 
foam active compounds in. 42:97-102. 
light effect on sensory qualities. 40:265-71. 
yeast starters for continuous production. 41:219-22. 
spoilage. 39:143-54; 42:145-9. 
stability. calcium tartrate precipitation. 39:155-61. 
potassium bitartrate precipitation. 41:16-20. 
stabilization. 41:16-20, 207-14; 42:336-40. 
sucrose hydrolysis. 43:381-3. 
sulfited. 40:272-6. 
sulfur dioxide. determination. 43:227-9. 
to reduce browning. 42:255-60. 
tartaric acid determination in. 42:1-5. 
temperature influence on protein characteristics. 39:113- 
16. 
tyramine formation. 41:160-7. 
ultrafiltration. 39:11-18, 162-8; 40:272-6; 41:182-5, 207- 
14; 42:91-6. 
urea. determination. 40:143-4; 43:362-6. 
formation. 41:68-73; 42:199-208, 317-21. 
in fortified wines. 43:318-22. 
involvement in ethyl carbamate formation. 40:1-8, 
219-20. 
removal. 39:303-7. 
urease activity in. 42:79-80; 43:362-6. 
vine leaf removal treatments effects on aroma and flavor. 
41:74-6. 
volatile composition. 41:313-18. 
white. must oxidation effects on quality. 39:1-4. 
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